Chañar is relevant in the native Argentine forests and is often found associated with algarrobo 84 (Prosopis) and mistol (Zyziphus) trees. The collection and processing of chañar fruits, that was 85 important in the past, is now disappearing due to the clearance of the native forests for agriculture, 86 mainly to produce transgenic soybean for export. Therefore, studies that add value to this species 87 are important to promote their propagation, conservation and sustainable management in arid areas.
88
The aim of the present study was to assess the polyphenolic profile of chañar fruits flour and to 89 evaluate the efficacy of polyphenolic component against enzymes relevant in hyperglycemia, 90 dyslipidemia, oxidative stress and inflammatory process related with metabolic syndrome. The inhibitory effect on enzyme related to metabolic syndrome was determined using polyphenolic 128 extract with and without gastroduodenal digestion (GD). The polyphenolic extract was submitted to 129 GD into three categories: salivary, gastric and duodenal digestion according to Tenore et al., 2015 130 with minor modifications. Briefly: For the salivary digestion, the extract (4 mg GAE) were mixed dissolved in HCl 0.1 M was added, pH was adjusted to 2 and the mixture was incubated at 37°C 135 during 2 h. For pancreatic (duodenal) digestion, the pH was adjusted to 6.5 with NaHCO 3 (0.5 M).
Materials and Methods

136
Then, pancreatin (8 mg/mL) and bile salts (50 mg/mL) (1:1, v/v), dissolved in water (20 mL), was 137 added and the mixture was incubated at 37 °C for 2 h. After digestions, polyphenols were extracted 138 with ethyl acetate and the organic phase was taken to dryness and resuspended in DMSO (2 mg 139 GAE/mL). The α-amylase inhibitory activity using starch as substrate was assayed using Amilokit ® The ability of the extracts and/or fractions to inhibit the conversion of arachidonic acid to 195 prostaglandin (PG) by human recombinant COX-2 was determined by enzyme immune assay, EIA.
196
Cyclooxygenase catalyzes the first step in the biosynthesis of arachidonic acid to PGH2. PGF2α absorbance was read at 414 nm during 20 min every 2 min in a microplate reader (BiotekELx808).
213
The polyphenolic concentration causing 50% inhibition of enzyme (IC 50 ) was calculated from the 214 concentration-inhibition response curve by regression analysis. Isla, 2010) After solidification, the plate was incubated at room temperature for 1 min in the dark.
226
The antioxidant activity appeared as clear spots against a dark green-blue background. 
Hydrogen peroxide scavenging
249
A solution of hydrogen peroxide (4 mM) was prepared in phosphate buffer (PBS, pH 7.4).
250
Hydrogen peroxide concentration was determined spectrophotometrically from absorption at 230 251 nm using the molar absorptivity 81 M -1 .cm -1 . Samples (7-82.7 µg GAE/mL) were added to the 252 hydrogen peroxide solution (0.6 mL). Nine subfractions (SF-1 to SF-9) were obtained from FIII and eight sub-fractions (SF-1 to SF-8)
300
were obtained from FIV. All fractions and sub-fractions were dried by evaporation and lyophilized.
301
Dry extracts were kept at 4°C for further experimental use. 
Identification of phenolics by HPLC-ESI-MS/MS
318
Data were recorded on a HPLC-ESI-MS/MS system which consisted of the HPLC HP1100 (Agilent
319
Technologies Inc, CA-USA) connected through a split to the mass spectrometer Esquire 4000 Ion 
Results and discussion
334
The macronutrient and phytochemical composition of chañar fruits flour was previously reported The aim of the present study was to determine the efficacy of polyphenolic component against 342 enzymes involved in hyperglycemia, dyslipidemia, and inflammatory process related with 343 metabolic syndrome and oxidative stress. 225 µg GAE/mL. Therefore, the polyphenolic extract of chañar fruits was able to inhibit the three compounds tentatively identified in the chañar flour polyphenolic fractions is presented in Figure 3 .
Enzyme inhibition
466
Neutral loss scan experiments were carried out to identify the glycosides occurring in the samples.
467
The glycosides were assigned based on the neutral losses of 132, 146, 162 or 176 amu for a pentose, Ripe fruits are ready to be collected when they fall from the tree. 
